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THE MACHINE FOR 
EVERY BAKERY 


' ENGINEERS iB GERMANY 


HERM. BERTRAM HALLE A.D. SAALE 
ENGINEERS GERMANY 


“TRIUMPHATOR” 


Type RWT 


is the most complete and at the same time the 
simplest dough dividing- and rounding machine 


It triumphs, as its name indicates, in reality and in fact over all systems at present on the market 


for the following reasons: 


Opened for cleaning 


““TRIUMPHATOR” serves hygiene, as the handling of the unbaked goods is limited to the unpreventable. 


“'TRIUMPHATOR” can divide and round every dough made with yeast, without intermediate handling and in 
‘ one single process. 
‘““TRIUMPHATOR” rounds the pieces of dough entirely automatically, better and more even than by hand and 
always 30 pieces at once. 


““TRIUMPHATOR” divides and rounds 30 pieces in about 15 seconds = 4 times 30 per minute. 
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replaces the rounding by hand completely, uses the same rounding process as by hand with 
the only difference, that one man operating the machine can turn out as much as 30 hands, 
One man can divide and round about 7200 pieces per hour. 

during a period of from 15 to 20 seconds, divides and rounds with one operation 30 pieces 
of dough, with only one person operating the machine. This needs not even to be a baker 
or a man at all. An apprentice, a girl etc. can operate the machine easily, safely and 
without difficulty. 

does not in the least affect the good appearance and baking of the goods, on the 
contrary, it delivers an absolutely perfect article, one piece exactly the same as the 
cther and better than by hand. 


In working position 


always deposits the rounded pieces of dough with the joined part to the bottom. 
remains clean and safe during operation, absolutely does not smear anywhere, nor does the 


dough stick to any part, even if it should be damp or it the machine has been in use for 
hours at a time. 


remains cleaner after use, especially in its rounding and dividing sections than an ordinary, 
simple dividing machine. 

only needs three grips, the same as with the well known and old established dough dividing 
machine. The man who otherwise only does the dividing can now in the same time and 
without extra work do the rounding. Five to ten grips are necessary in operating all other 
systems. 


already pays for itself, because no flour is required for dusting during the rounding process. 
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makes itself paid in a very short time, because of its tremendously productive efficiency and 
with only one operator. 


works up any sort of wheat dough, no matter how many sorts of ingredients are used in it 


works up every bit of dough completely. No dough remains in the machine, even if it is in 
operation for a considerable time daily. 


can be operated by anyone, whether he is a tradesman or not. The man who usually ope- 
rates the ordinary dough divider, can at once operate this machine. 


considerably saves the energies of your staff in the high temperature of the bakehouse. 
has removable rounding plates and works therefore quickly, easily and continuously. 


works absolutely noiseless and without danger, although tremendous stability is built into 
the machine. 


does the rounding alone. The operator puts the next piece of dough on the extra plate 
while the machine does the rounding, exchanges ihe plate in the machine with the rounded 
pieces on it, with the plate on which is the undivided piece of dough ete. 


does not need much more space than a simple dividing machine. 

is put into resting position by pulling one lever, therefore extraordinarily simple to operate. 

in operating only needs the following three hand grips: 

Grip 1: Pressing, as with every simple dividing machine. 

Grip 2: Dividing, as with every simple dividing machine, only with this grip the rounding 
process is set in motion simultaneously and automatically. 


Grip 3: Releasing the pressing lever, ty which all parts are set at rest. The whole rounding 
process is completely automatic. 


can be connected to any transmission, or driven by an electric motor. 
needs very little power. 
makes the simple dough divider superfluous, as it also divides only, without rounding. 


has proved its economic advantages and its efficiency by our delivery of ever 
3000 MASCHINES todate. 


Measurement and weight tables. Model RWT 


Semi-automatic 


Measurements | Weights and cubic 
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It 30/1 570}1,5| 49” | 2°8”|1/10" | 380 | 540} 1,3] 1 | ullol ullry 
It 36 |2 570}1,5] 49” | 28 |1/10" | 380 | 540 | 1,3} 1 | ultic ultle 
lV 30]2 570}1,5] 49” | 28” 1/10” | 390 | 550] 1,3} 1 ulipe | ullul 
Iv 36 |2 570}2 | 49% 3°1” 2/3'/."{ 430 | 580 | 1,5 | 1 | ultno ultot 
VI 30 |2 570}2 | 4°9% 3/1” 2°3!/.*) 430 | 580/ 1,5) 1 ]ulsur | ultai 
VI 36 {3 570]2 | 49" 3:1” 440 1,5 | 1 Jultxu | ultyf 
Vil | 30}3 570|2 | 49” | 311” 1,5 | 2 [uluaz | uluch 
30 |3 570]2 | 49” | 3:1: 1,5) 1 | uludi uluen 
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Any rounding machine, into which 4 dough is thrown into a funnel and the rounded 
pieces come out at the other end, is utterly unsuitable for the purpose, because 
every bread dough contains life, which is immediately, at least partly destro- 


yed, 


if any other manipulation takes place than that which is the same as by 


hand. Triumphator does not in the least destroy the life in any yeast dough. 


-KARRAS & KOENNECKE, HALLE AS. 


